
WINE AND FOOD PAIRING

menu

AMUSE BOUCHE 
Tatarák zo Sumca 

WELCOME DRINK
VILÁGI WINERY - Sauvignon blanc 2018

PREDJEDLO
Terina z kačacej pečene, údené kačacie 
prsia s dulovo hrozienkovými chutney

VILÁGI WINERY – Cserszegi fűszeres 2018

POLIEVKA
Halászlé – rybacia polievka

VILÁGI WINERY – Frankovka modrá  
terroir selection 2018

HLAVNÉ JEDLO I
Prepeličie prsia supreme na paprike s 

tvarohovými cestovinami
VILÁGI WINERY – Chardonnay 2017

SORBET
Domáci klobásový sorbet

HLAVNÉ JEDLO II
KUKKONIA  

zabíjačkové špeciality z Mangalice 
zo Žitnoostrovskej bio farmy

VILÁGI WINERY – Merlot 2018

DEZERT
Rákóczi túrós – tvarohová tortička

VILÁGI WINERY  
Muškát žltý 2018

AMUSE BOUCHE 
Catfish tartare 

WELCOME DRINK
VILÁGI WINERY - Sauvignon Blanc 2018

STARTER
Duck liver terrine, smoked duck breast 

with quince-raisin chutney
VILÁGI WINERY – Cserszegi Fűszeres 2018

SOUP
Halászlé – fish soup

VILÁGI WINERY – Blaufränkisch  
Terroir Selection 2018

MAIN COURSE I
Quail breast supreme with pepper and 

cottage cheese pasta
VILÁGI WINERY – Chardonnay 2017

SORBET
Home-made sausage sorbet

MAIN COURSE II
KUKKONIA Mangalica pig-slaughtering 

specialities (from an organic farm on 
the Great Rye Island)

VILÁGI WINERY – Merlot 2018

DESSERT
Rákóczi túrós – cottage cheese cake

VILÁGI WINERY 
Yellow Muscat 2018

 


